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Susu jagung manis-kacang hijau dapat digunakan sebagai pengganti 
sumber protein pada orang yang menderita lactose intolerance dan alergi 
terhadap protein susu sapi. Susu jagung manis-kacang hijau memiliki 
kekurangan yaitu rendahnya kadar kalsium. Fortifikasi kalsium dilakukan 
untuk mengatasi kekurangan kalsium yang ada pada susu jagung manis-
kacang hijau. Kalsium laktat dan kalsium karbonat merupakan fortifikan 
yang sering digunakan dalam bahan pangan karena memiliki kadar kalsium, 
dan tingkat bioavailabilitas yang tinggi. Konsentrasi kedua jenis kalsium 
perlu diteliti karena dapat mempengaruhi sifat fisikokimia dan organoleptik. 
Rancangan penelitian yang digunakan Rancangan Acak Kelompok desain 
tersarang. Faktor yang diteliti adalah jenis kalsium yaitu kalsium laktat dan 
kalsium karbonat serta konsentrasi kalsium yang terbagi menjadi tiga taraf 
yaitu 0,6%; 0,9%; 1,2%. Pengulangan dilakukan sebanyak empat kali. Hasil 
penelitian menunjukkan perbedaan jenis kalsium memberikan pengaruh 
nyata terhadap pH dan kadar kalsium susu jagung manis-kacang hijau. 
Penambahan kalsium laktat yang semakin banyak meningkatkan total 
padatan, kadar kalsium serta viskositas namun menurunkan pH dan 
kestabilan koloid. Penambahan kalsium karbonat yang semakin banyak 
meningkatkan total padatan, kadar kalsium, pH serta viskositas namun 
menurunkan kestabilan koloid. Nilai lightness, yellowness, dan chroma 
menurun seiring peningkatan konsentrasi kalsium sedangkan nilai redness 
dan hue meningkat. Perlakuan terbaik yang dipilih berdasarkan uji 
organoleptik dengan metode spider web adalah penambahan kalsium 
karbonat sebesar 1,2% dengan skor warna 4,58 (agak suka); kekentalan 5,12 
(agak suka); dan rasa 4,68 (agak suka) dengan kandungan kalsium sebesar 
76,50 mg/100 ml. 
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Sweet corn-mung bean milk can used to substitute cow milk as protein 
source in lactose intolerance and cow protein allergenic people. Sweet corn-
mung bean milk has weakness which is lack of calcium. Calcium 
fortification used to overcome calcium deficiencies in sweet corn-mung 
bean milk. Calcium lactate and calcium carbonate are fortification 
substances which usually used in food products because of high in calcium 
content, high calcium bioavailability. Both of calcium concentration needs 
further research because it affects physicochemical and sensory properties. 
The experimental design used for this research was Randomized Block 
Design with nested design. The factors which examined were calcium type 
which were calcium lactate and calcium carbonate also calcium 
concentration which divided into three level were 0.6%; 0.9; 1,2%. 
Replication of the experiments were conducted four times. Results showed 
that difference between calcium type yield significant result in sweet corn-
mung bean milk pH and calcium content. Increasing calcium lactate 
concentration increased total solids, calcium content, and viscosity but 
decreased pH and colloidal stability. Increasing calcium carbonate increased 
total solids, calcium content, pH, and viscosity but decreased colloidal 
stability. Lightness, yellowness, and chroma score decreased with 
increasing calcium concentration while redness and hue increased. The best 
treatment determined based on sensory test results with the spider web 
method was 1,2% calcium carbonate addition with 4,58 colour preference 
score (slightly preferred); 5,12 consistency preference score (slightly 
preferred); 4,58 taste preference score (slightly preferred) with calcium 
content of 76,50 mg/100 ml. 
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